
Brandywine Ingredient Technology
2207 Concord Pike, # +10
Wilmington, DE 198032908
Phone 302-556-3 | 68
Fax 302-652467A
www-brandywineingredients.com

Insredients

Wheat flour and enzJ.rnes.

Anolications

GLR Concentrate is an enzyme preparation designed to replace vital wheat gluten. It will
equal the performance of gluten at about one third of the cost. Unlike other gluten
replacement products our blend contains nothing that will age the dough or cause
undesired tightening after long production runs.

The level of usage based on flour weight is to 2 to 4 ounces per 100 lbs of flour to
replace up to I to 2%o vitalwheat gluten.

Packaeine

50 lb. Polylined bags.

Storage

Store in a dry cool area. Shelf life - up to 12 months.

The seller makes no wananty, expressed or implie4 conceming the accuracy ofany rcsults to be obtained ftom the use
of any information and no warranty exprcssed or implied conieming the use of products other than indicated above.
The buyer assumes all risks of uso and/or handling. No state;ent is intelldcd or should be construed as a
recommendatiol to infringe any patent.
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